transgenerational effects, consequences of energy deficiency in pregnancy, effects of nutrition on placental function, essential fatty acids during pregnancy and their long-term effects, and the effects of maternal malnutrition on infections in later life. There is a chapter on nutrient-induced hyperinsulinemia and metabolic programming in pregnancy and a related chapter on size and body composition at birth and the risk of type 2 diabetes.
Two of the chapters deal with the relationship between obesity and adverse pregnancy outcomes and with the special problems of nutrition in the pregnancy of teenagers. A chapter on dietary interventions during pregnancy and allergic disease in the offspring is followed by discussions of future challenges to nutrition and of pregnancy and lactation. The chapters are authored or coauthored by leading global authorities and are well referenced. This is an excellent supplement to textbook descriptions of the immediate and long-term effects of malnutrition during pregnancy and lactation on the offspring. The foreword notes that herbs and spices are among the most important anti-inflammatory, antioxidant, antiaging, and immune-boosting foods, with the capacity to improve and even extend our lives. Medicinal Spices not only covers their culinary and medicinal potential, but also offers information on their cultivation, production, constituents, organoleptic characteristics, and biological action, as well as their potential toxicity. This is an English translation of a massive German compendium and is divided into two parts: a general section and individual monographs on 82 herbs and spices, each identified by a large color plate, plus a section on spice mixtures and other seasonings. The general section is filled with related information focusing on the constituents, sensory effects, pharmacology, medicinal use, preservative qualities, and uses of herbs and spices. It even includes chapters on cultivation, breeding, contamination, culinary uses, and food and drug regulations.
A list is provided of 111 books and monographs, most of them in German, which are used as general references, in addition to the reference lists at the end of each chapter. Although not many readers are likely to own this large and attractive volume, it should be in the libraries of institutions that include herbs and spices in their educational and/or research activities. This second edition of a valuable reference text is addressed to those who need up-to-date information on recent advances in human nutrition to apply to the development and implementation of nutrition-related health interventions. It is intended to complement more comprehensive texts by discussing recent thinking and discoveries that have the greatest capacity to improve human health and welfare. The 26 individually authored and extensively referenced chapters do this very well.
The list of topics covered includes the use of epidemiology, the nutrition transition, diabetes, lipids, hypertension, cardiovascular disease, cancer, phytochemicals, alcohol consumption, obesity, chronic disease in the elderly, global dietary guidelines, exercise and sports, novel foods, functional foods, and biotechnology to improve foods. Even the political influence of the food industry, population nutrition, health promotion, and government nutrition policies receive attention. The roles of nutritional anthropology and of the Internet have their own chapters.
It is hard to believe that as recently as 30 years ago few people were aware of the power of nutrition to influence such chronic diseases as cancer and heart disease, permanently affect the intelligence of children, and alter the incidence and severity of acute and chronic infections. This book goes far beyond descriptions of nutrition issues and problems by focusing on strategies for the prevention of a wide range of nutrition-related health problems. This gives it special value for anyone involved in the prevention of nutrition-related disorders. Adequacy of the evidence and sources of bias receive attention throughout. It is much better as a textbook for courses in nutrition for future health professionals than one concentrated mainly on descriptions of nutritional problems. The gastrointestinal tract and its extraordinarily complex microbiota constitute a single organ. It is the most diverse and metabolically active organ in the human body. We are continually learning more about the capacity of food components to influence the gut in ways that are favorable or unfavorable for health. One result has been an explosion of interest in the potential health benefits of probiotics and prebiotics Book reviews
Probiotic dairy products. Edited by

